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SUMMARY 
 
Due to its high production capacity, the attributes range of adaptation, agronomic 
characteristics and features enhanced quality, Triticale has gained a very much recognized 
both economical food and in animal nutrition. The analysis undertaken at CIMMYT (Mexico) 
and other research institutes in the world, on a large number of different forms of triticale, 
grown in the various geographical areas of the globe, have shown that lysine content of 
protein is on average 3.7%, pointing out the great variability in this regard, with limits of up 
to 4.9%. Meanwhile, the protein content in grain on average 17.5%, with values ranging 
widely variation, from 11.7 to 22.4%. 
The tests on protein quality of flour have shown that the reserve Triticale proteins are 
characterized by a high content in glutamine (over 32%) and proline (from 12.5%) and at the 
same time, the increased amounts of amino acids: lysine, methionine, tryptophan. From this 
point of view, triticale proteins, except those of wheat, presents a higher biological value than 
other cereals proteins. The research on the attributes of milling and the possibilities of 
obtaining some varieties of flour with good baking quality have shown that current varieties 
and lines of Triticale give lower efficiency than wheat flour. The average yield of flour 
obtained from three different varieties of triticale, experienced in 10 localities, recorded 
49.5%, with limt of variations from 44.7 to 55.7%. (Tab. 1) (after Welsh and Lorentz, 1978) 
 
Tab. 1 
Comparative data on the attributes of grains in Triticale 
 
Cereale culture Moisture 
grains, % 
The yield of 
flour,% 
Bran,% Fine bran, 
% 
Protein, % Ash, % 
In grain The flour 
Triticale* X 10,1 49,5 39,3 10,2 16,7 13,2 0,57 
Variant 9,2 – 10,6 44,7 – 55,7 34,0 – 42,7 8,9 – 11,2 12,8 – 19,7 10,4 – 15,8 0,47 – 0,70 
Wheat** X 10,8 66,7 26,1 6,0 13,1 11,0 0,43 
Variant 9,9 – 11,8 63,2 – 73,0 22,0 – 28,1 3,9 – 8,0 9,9 – 17,3 7,9 – 13,8 0,34 – 0,51 
* Average of three species in 10 localities 
** Average of three varieties in 14 localities 
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